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safe Turkey Shortcuts!

Lel's lawe 1, Jvmehime belween Thunksgiving and hew Year's Day, turkey will find its way onto
vour memt Because time is one thing vou don't have much of during the bolidays, vou'll be
lovking lor shorleuwts., The goadd ress 15 that there are shorleuls vou can luke without risking an
enthreak of food-botne illness.

Serving markey also requires some focethoupht. While trving to save time at the last minuie, a
host may pul hoge platiers of lood on the able leng belore puests arrive. During this me.,
bacteria could multiply significantly.

U'er play it sate, make up smaller platters of food ahead of time and keep them in the refriperator
or oven unlil you nesad refills for the table,

Pt food ot just before guests arrive. You may want to use beated serving units such as hot ways
or chaling dishes 1o keep loed hols These should hald the Tood A temperatores above 14007
[Remember: never leave food oot over 2 hours, even in heated units.

When vou've just fimished cating, the lust thing you want w think abaot s packang away the
lettovers. Hut thase eold mrkey sandwiches vou're looking forward to could be jeopardized if
vou don't quickly relrigerale the meal.

Follew this drill; Bemeve the stufling from the hied and the meat from the carcass. Store them in
meal-size portions in shallow contatners. Cutting nite analler periions wall allow the refrigeralor
air 1o penaglrate and conl the meat.

Lelover turkey will keep in the refrizerator for 3 or 4 days. sffing and gravy should be used
within 1 or 2 days. Broing leflover gravy o relling boal (18577 ) belire serving,

I vou are preparing 8 frezen turkey, be sure o delvost te lorkey in The relngeralor, guae 81
room lemperalure (24 haurs Tor every 3 pounds). Yoo can speed up defrosting by soaking the
mrkey in cold water (240 min. per pound},

Ihe following is a list of general Tood preparation Bps wou” 1D wanl b Tallew inoonder o avond a
mugjor source of holiday illness: FOOD POISONING

e [eep food, atensils. preparation surfaees and hands clean.

s, Foop hol [oods hol and cold Toads eold.

e boeep cold foods ona bed of 1o while serving.

i, Aller the meal refrigerate food 25 sonn as possible.

s, Don't 1ot juices from raw meal come meontae] with other foods unless they wall be cooked
tozether.

s, Marinate food in the refriperator, not on the counter
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